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ies on “‘sick’’ wheat (Milner, 
Christensen, and Geddes) .... . 23 
influence of mold inhibitors on 
moist wheat respiration (Milner, 
Christensen, and Geddes). .... 
wheat respiration in relation to 
moisture content, mold growth, 


215 


179 


215 


485 


$07 


chemical deterioration, and 

heating (Milner, Christensen, 
GIs on vb ccsceseevere 182 

Thiamine content (Pulkki and 
ol RR eT 


Chlorine dioxide 
Flour bleaching action in combina- 
tion with 
Cle (Hutchinson, Ferrari, 
OE Ey ere ares ee 
as >: pepe Ferrari, and 
Serr Sarre ore 
NCls and NOs (Ferrari, Hutchin- 
oe Be ee 
Production by electric arc for flour 
bleaching (Hutchinsonand Derby) : 
Chlorine gas 
Flour bleaching action in combina- 
tion with 
ClO: (Hutchinson, 
Derby) 


122 
122 
126 


Ferrari, and 


erby 
NCL oa NOs+z (Ferrari, Hutchin- 
ee "eae 
Chocolate products, Acetone procedure 
for examination for extraneous 
material (Walker and Dalby)... . 
Collaborative studies 
Examination procedures for extra- 
neous materials in 
casio) products (Walker and 
flour Cw NS Sa 39 
spices, ground (Walker and Dalby) 
Committee reports 
Committees of the New York Sec- 
tion on procedures for the exami- 
nation of food products for extra- 
neous materials, 1945-46 and 
1946-47 (Walker and Dalby).... 
Committee of the New York Section 
on procedures for the examination 
of flour for extraneous materials, 
1945-46 (Walker).............. 39 
Crackers, Graham-type 
Fortification with 
calcium (Carlson, Herrmann, 
Bohn, and Hayward)......... 
soy grits (Carlson, Herrmann, 
Bohn, and Hayward) 


283 
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Crackers (Continued) 
vitamins (Carlson, Herrmann, 
Bohn, and Hayward)......... 
Crumb softness, effect of polyoxy- 
ethylene stearate (Favor and 
——- 4 oP 
Cystine, In dry peas (Evans, St. John, 
Craven, Haddock. Wells, and 
ee 


Dough 

Effect of nonviable dry yeast (Davis 
Sr NED otis wi ness Weenies 

Gas production in, see Gas produc- 
tion in dough 

Lipoprotein nature of glutenin frac- 
tion in (Olcott and Mecham). 

Mixing, effect of oxygen (Freilich 
NG . cclebon bs teeta sees s 


215 


346 


Ethyl ~ xe Production 
U 


se 0 
mold bran (Underkofler, Severson, 
Goering, and Christensen)... . . 1 
flour as supplemental diastase 
source (Schwimmer).......... 70 
sweet potatoes as supplemental 
diastase source (Schwimmer).. 70 


Farinograms, Effect of oxygen in dough 
mixing (Freilich and Frey)...... 
Fats and oils, bibliography and review 
on deterioration, by B. F. Daubert 
(announcement). . 78 
Fermentation, Sources of beta-amy lase 
as supplements to barley malts 
CE Ee 70 
Ferric compounds (see also Iron) 
Biological availabilities of various 
forms in enriched bread (Blum- 


reer 303 
Ferric orthophosphate, biological avail- 

ability in enriched bread (Blum- 

berg and Arnold)..............% 303 
Deut sulfate, biological availability 

in enriched bread (Blumberg and 

pS PARE 45, ee 303 
Flour 


Alpha-amylase in, relation to gassing 
power (Dadswell and Gardner)... 415 
Ash content, relation to particle size 
(Wichser, Shellenberger, and 
Re > eee a eee 
Baking quality, measurement by a 
sedimentation test (Zeleny)...... 
Bleaching, see Bleaching 
Control of malt flour additions with 
the amylograph (Selman and Sum- 
ner) 
Diastatic activity, relation to alpha- 
amylase and susceptible starch 
(Dadswell and Gardner)........ 79 
Effect of excessive methyl bromide 
(Hermitte and Shellenberger).... 449 
Enrichment with iron (Blumberg 


465 


Ce SE so kat an on Paes 303 
Extraneous materials in, testing pro- 
COMME TPN 6 6505 kd becclucntee 39 


Fractionation into 12 ranges of par- 
ticle sizes (Wichser, Shellenberger, 
rer 

Fumigation with methyl bromide 


(Hermitte and Shellenberger).... 449 
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Flour (Continued) 
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Gluten 
protein-lipid’ complex formation 
during doughing (Olcott and 


ET FE PAS 5 le 407 
quality estimation by sedimenta- 
tion test (Zeleny)............ 465 


separation into gliadin and glu- 
tenin components (Barmore)... 49 
Granulation, see Flour, Particle size 
Grittiness as related to wheat varie- 
IID sce S ns adnd os can acme 
Lipids, see Lipids in flour 
Mixes, effect of phosphates on so- 
dium chloride during ashing (Lut- 
Ss «Sans we cde dae ous 
Moisture content 
over range of 50°-90°C at 0%- 
80% relative humidity (Morey, 
Kilmer, and Selman)......... 
relation to humidity of the air 
(Morey, Kilmer, and Selman).. ; 
Particle size, relation to physical 
properties (Wichser, Shellen- 
berger, and Pence)............. 
Physical properties, relation to par- 
ticle size (Wichser, Shellenberger, 
Re ris. sg wdc aia 
Protein-lipid complex formation dur- 
ing doughing (Olcott and Mecham) 
Specific area, determination by air 
permeability method (Lyon, Penn- 
ington, and Boley)............. 
Sugars originally present in, relation 
to gassing power (Dadswell and 
CNG bis aie vee o8 nacnies ct 
Sulfite extract as supplementary di- 
astase source (Schwimmer)...... 70 
Susceptible starch content, relation 
to diastatic activity (Dadswell and 
SIC. 5-0 'o was aid Sk Saber aie 79 
Viscosity test, caprylic alcohol as a 
cause of variation (Hodler and 


274 


485 


EE a SS ae eee 179 
Fumigation of flour with methyl bro- 

mide (Hermitte and Shellen- 

in aa ag hie al ae 449 
Fungi, on “sick’’ and sound wheat 


(Milner, Christensen, and Geddes) 23 
Fungistatic agents, see Mold inhibitors 


Gas production in dough, Relation of 
susceptible starch, alpha-amylase, 
and sugars originally present to 
flour gassing power (Dadswell and 


SRR. o's weekend ar nes » <> 415 
Gelatinization of starch, see Starch, 
Gelatinization 
Gliadin, Properties as indicated by dis- 
persion and viscosity (Barmore).. 49 
Gluten 
In flour 
fractionation into components 
ES EE SN eer 49 
lipoprotein nature of glutenin frac- 
tion (Olcott and Mecham)..... 407 
quality estimation by sedimenta- 
tion test (Zeleny)............ 465 


Glutenin 
In flour, lipoprotein complex formed 
during doughing (Olcott and 
NN 6 Wind é deed cA eos es 
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Glutenin (Continued) 
Properties as indicated by dispersion 
and viscosity (Barmore).. , 49 
Graham crackers, see Crackers, 
Graham-type 
Grain, see Cereals and cereal products 
Alcohol, see Ethyl] alcohol 
Sorghums, see Sorghum grains 


Heating of wheat in storage, relation 
to respiration (Milner, Christen- 
OO, Be Catv ccccnccccsenss 

Hellige varnish color standard, for use 
in dextrinizing method for deter- 
mining alpha-amylase (Redfern) . 

Hulling of barley, by air jet technique 
|. 

Hypochlorous acid 

Flour bleaching action in combina- 
tion with 

Cl. (Ferrari, Hutchinson, and 

ES ae pee 

ClO? ivtcbienemn Ferrari, and 

Py wis nbeaveundscaew has 


182 


259 
475 


126 
122 


Industrial alcohol, see Ethy! alcohol 
Iron pyrophosphate, Sodium, biological 
availability in enriched bread 
(Blumberg and Arnold)......... 303 
Lipids in flour, Protein-lipid complex 
formed during doughing (Olcott 
Ne I nna dais a hE nae eo 
Lipoprotein nature of glutenin formed 
during doughing of flour (Olcott 
i i 26. «wan muller e ot 
Liquefying method for determining 
alpha-amylase in starch (Landis 
SER 6 6) bectcevssbveesa 


407 
407 


157 


Malt 
Addition to flour, control by the 
amylograph (Selman and Sumner) 
Barley 
purification of alpha-amylase from 
a eb ea Red chk 
sources of supplemental beta- 
amylase (Schwimmer)........ 70 
Effect of moisture, time, and tem- 
perature on amylase activity 
(Dickson, Olson, and Shands)... . 
Malting 
Conditions, effect of moisture, time, 
and temperature on amylase 
activity (Dickson, Olson, and 
EL ce na tak tiem eh ee 
Test, for barley extract (Meredith) 
Methionine, In dry peas (Evans, St. 
John, Craven, Haddock, Wells, 
so nen ae oe aera am bie 
Methyl bromide, Effect on flour in ex- 
cessive fumigation (Hermitte and 
REE ery 
Microfiora, of sound and “‘sick’’ wheat 
(Milner, Christensen, and Geddes) 23 
Mixograms 
Effect of protein in soft wheat meal 


291 


315 


325 


325 
225 
150 


449 


EES eee 376 
Estimation of area ed a oneene method 
(Yamazaki). i atre a 
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Moisture 
Effect on development of “‘sick’’ 
wheat (Milner, Christensen, and 
Geddes) 
In flour, relation to humidity of the 
air (Morey, Kilmer, Selman) 
In wheat 
relation to respiration (Milner, 
Christensen, and Geddes) 
Mold 


Bran 
commercial production (Under- 
kofler, Severson, Goering, and 
BF Sa EE 1 
for manufacture of alcohol from 
grains (Underkofler, Severson, 
Goering, and Christensen)... . . 1 
Growth in stored wheat, relation to 
respiration (Milner, Christensen, 


182 


CS SEEN ES EP 182 
Inhibitors, influence on respiration 
of stored moist wheat (Milner, 
Christensen, and Geddes)....... 507 
Of sound and “‘sick’’ wheat (Milner, 
Christensen, and Geddes)....... 23 
Niacin, see Nicotinic acid 
Nicotinic acid 
Content in 
corn hybrids (Hunt, Ditzler, and 
REN RSE ea aad 355 
grain sorghums (Tanner, Pfeiffer, 
SSE SS arama 268 
Fortification of graham-type crackers 
(Carlson, Herrmann, Bohn, and 
tt na align aad On aie's 215 
Nitrogen peroxide 
Flour bleaching action in combina- 
tion with 
Cl: and NCI; (Ferrari, Hutchin- 
son, and Derby)............-. 126 
ClOs and NCI; (Ferrari, Hutchin- 
GB, OG THUS) ooo cc ccrccces 126 
Nitrogen trichloride 
Flour bleaching action in combina- 
tion with 
Clzand NO: (Ferrari, Hutchinson, 
iit AE ie a nwa wa dhnr 126 
ClO: and NOs (Ferrari, Hutchin- 
son, and Derby)............. 126 
Oats, Thiamine distribution in kernel 
(Pulkki and Puutula)........... 337 


Oxygen, In dough mixing, effect on 
bread quality (Freilich and Frey) 436 


Pantothenic acid 
Content in 
corn (Hunt, Ditzler, and Bethke) 355 
grain sorghums (Tanner, Pfeiffer, 
SC inca dwanec hse ead 
Particle size of flour, see Flour, Particle 
size 
Peas, Dried 
Cystine in (Evans, St. John, Craven, 
Haddock, Wells, and Swenson)... 
Methionine in (Evans, St. John, 
Craven, Haddock, Wells, and 
ee ce ae 150 
Protein in (Evans, St. John, Craven, 
Haddock, Wells, and Swenson)... 


150 


150 
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Phosphates, Effect on sodium chloride 
during ashing of salted cereal 
products (Lutter and Bot)....... 

Polyoxyethylene stearate, Effect on 
crumb softness (Favor and John- 
Sew aislkn oe hb auteunds Vai eaee 

Potatoes, Sweet, as supplemental dia- 
stase source (Schwimmer)....... 

Protein-Jipid complex formation during 
doughing of flour (Olcott and 
IED. > 'n'o «6 materetenata Sardines 

Proteins, see also individual proteins 

In dried peas (Evans, St. John, 
Craven, Haddock, Wells, and 
| RIE CERES EE SEY age 

In flour, relation to particle size 


(Wichser, Shellenberger, and 
Ii 15: ath Saha! wie alec: act Sualaaial acd 
In wheat, effect on mixograms 
FFELP IOS NERY 
Pyridoxine, In grain sorghums (Tanner, 
Pfeiffer, and Curtis)............ 
Riboflavin 
Fortification of graham-type crackers 
(Carlson, Herrmann, Bohn, and 
EE. ow ane ke dell os a aaa 
In grain sorghums (Tanner, Pfeiffer, 
see's 5 $3% = Goaruew x han 


Rodent 
Contamination, identification by use 
of para-dimethylamino benzalde- 


485 


346 
70 


407 


hyde (Buckley and Whinery).... 380 
Urine, on packaged commodities 
(Buckley and Whinery) . 380 


Rye, Thiamine distribution in . kernel 


(Pulkki and Puutula)........... 


Saccharification, supplemental sources 
of beta-amylase (Schwimmer).. 
Salt, In cereal products, effect of phos- 

‘phates during ashing (Lutter and 
itstedetehd«hahambateueaes 
Sedimentation test for bread baking 
and gluten qualities of wheat flour 
(Zeleny) 
“Sick” wheat, chemical and micrcbio- 
logical studies (Milner, Christen- 
ere 
Sodium chloride, see Salt 
Sorghum grains, B-complex vitamins 
in (Tanner, Pfeiffer, and Curtis). . 
Soy grits, see Soybeans, Grits 
Soybeans, Grits, for fortifying graham- 
type crackers (Carlson, Herrmann, 
Bohn, and Hayward)........... 
Specific area of wheat flour by air per- 
meability method (Lyon, Penning- 
SE TEND bo ov va dentaawecs 
Spectrophotometer, Simplified equip- 
ment for the study of starch gela- 
tinization (Beckord and Sand- 
add ai'n'e 6 bak Foes bc aR 
Spices, Ground, acetone procedure for 
examination for extraneous ma- 
terials (Walker and Dalby)...... 
Staling of bread, see Bread, Staling 
Starch 
Action of beta-amylase on 
pastes (Claus) 
Corn, action of beta-amylase on 20% 
pastes (Claus) 


485 


465 


23 


268 


215 


394 
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Starch (Continued) 
Gelatinization, simplified equipment 


for light transmission studies 
(Beckord and Sandstedt)........ 
In flour 


relation to 
diastatic action (Dadswell and 
Gardner) 
gassing power (Dadswell and 
NE ected cha see 
Pastes, viscosity measurements with 
the Corn Industries Viscometer 
Se Se ne ao nalcele cea 
Retrogradation during bread staling 
(Bachrach and Briggs) 
Role in bread staling (Schoch and 
SR Cw ct hehehe a dekwa ses 
Viscosity, of pastes with the Corn 
Industries Viscometer (Bechtel). . 
Storage 
Wheat 
relation to 


development of “‘sick’’ wheat 
(Milner, Christensen, and 
ct eo sirawhh sed wowe 


effect of mold inhibitors (Milner, 
Christensen, and Geddes). . . 
respiration with respect to mois- 
ture, mold growth, chemical 
deterioration, and heating 
(Milner, Christensen, and 
aa wu bikie 40-38 
Sugar, Originally present in flour, rela- 
tion to gassing power (Dadswell 
a 2% obo nd ac 0 sa 
Surface area, see Specific area 
Sweet potatoes, see Potatoes, Sweet 


Temperature 
Effect on 
beta-amylase activity 
starch pastes (Claus) 
development of “‘sick’’ wheat (Mil- 
ner, Christensen, and Geddes) . 
Thiamine 
Distribution in 
barley (Pulkki and Puutula).. 


on 20% 


oats (Pulkki and Puutula)....... 


rye (Pulkki and Puutula)....... 
wheat (Pulkki and Puutula)..... 


Viability of wheat seeds (Whymper 
and Bradley) 
Viscosity 
Of gliadin (Barmore)............. 
Of glutenin (Barmore)............ 
Of starch pastes (Bechtel)......... 
Viscometer, Corn Industries, for meas- 
uring starch paste characteristics 
I a aoe babii oe Aes 6a tae 
Vitamin B:, see Thiamine 
Vitamin B-complex, In grain sorghums 
(Tanner, Pfeiffer, and Curtis).... 
Vitamin D, Fortification of graham- 
type crackers (Carlson, Herrmann, 
Bohn, and Hayward) 
Vitamins, Fortification of graham-type 
crackers (Carlson, Herrmann, 
Bohn, and Hayward)........... 


Water, Role in bread staling (Bachrach 
RS iin ob c oe howee ous 


531 


250 


215 
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Wheat 
Amylases in kernel during growth 
and ripening (Schwimmer) 
Bran 
chemical composition of separate 
layers (Shetlar, Rankin, Lyman, 
and France) 

for production of enzyme product, 
mold bran (Underkofler, Sever- 
son, Goering, and Christensen) . 

Chemical deterioration during res- 
piration in storage (Milner, Chris- 
tensen, and Geddes) 

Fungi, occurring on “sick’’ wheat 
(Milner, Christensen, and Geddes) 

Gluten, lipoprotein nature of glu- 
tenin fraction formed during 
doughing of flour (Olcott and 
Mecham) 

Heating during respiration in storage 
(Milner, Christensen, and Geddes) 

Moisture content, relation to respira- 
tion during storage (Milner, Chris- 
tensen, and Geddes) 

Mold bran, production and use 
(Underkofler, Severson, Goering, 
and Christensen) 

Mold growth during respiration in 
storage (Milner, Christensen, and 
Geddes). . : 


167 


111 
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Wheat (Continued) 
Protein 
effect on mixograms (Lamb) 
lipoprotein nature of glutenin frac- 
tion (Olcott and Mecham) 
Respiration, in relation to moisture, 
mold growth, chemical deteriora- 
tion, and heating (Milner, Chris- 
tensen, and Geddes) 
Seeds, viability over a long period of 
time (Whymper and Bradley).... 
“‘Sick,’’ chemical and microbiological 
studies (Milner, Christensen, and 
Geddes) 
Soft, effect of protein content on 
mixograms (Lamb) 
Storage 
chemical and microbiological stud- 
ies on ‘“‘sick’’ wheat (Milner, 
Christensen, and Geddes) 
influence of mold inhibitors on 
respiration of moist wheat (Mil- 
ner, Christensen, and Geddes) . 
respiration with respect to mois- 
ture, mold growth, chemical de- 
terioration, and heating (Milner, 
Christensen, and Geddes) 
Thiamine distribution in the kernel 
(Pulkki and Puutula)........... 
Varieties, relation to flour grittiness 


182 





See nny 


